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OPTION A — CITRUS & BOTANICALS

COLD FINGER FOOD — GOURMET BRUSCHETTAS, SALMON TARTARE CUPS, GAZPACHO. .~ ~
SHOTS, CAPRESE SKEWERS, AND INDIVIDUAL SALADS.

HOT FINGER FOOD — ITALIAN ARANCINI, CRISPY SALMON BAO BUNS, VEGETABLE TEMPURA,
CRISPY POLENTA WITH MUSHROOMS, AND SPINACH & RICOTTA PASTRIES.

DESSERT BAR — INDIVIDUAL DESSERTS SERVED IN CUPS (TIRAMISU, PANNA COTTA), ITALIAN
CANNOLI, PETIT FOURS, AND TRUFFLES.

OPTION B — SUSHI BAR e
LIVE STATION: A SUSHI CHEF PREPARES AND ROLLS FRESH SUSHI IN FRONT OF THE GUESTS.
STARTERS — SPRING ROLLS, EDAMAME, CAULIFLOWER TEMPURA, AND MUSHROOM TEMPURA.
FLORAL DESIGN
CHOOSE FROM ONE OF FOUR DESIGN CONCEPTS : SUNSHINE, NATURALS, MOSS, OR DUSTY ROSE.

INCLUDING SPECIALLY CURATED DESIGN ELEMENTS SUCH AS GOBLETS, DECORATIVE NAPKIN
RINGS, AND MATCHING CANDLES, CREATING AN ELEGANT AND LUXURIOUS ATMOSPHERE.
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